
Bowser's
Handkerchiefs

THE KNOXVILLE INDEPENDENT

3qbinetB
It means a miserable condition of ill Health that leads to all sorts of special
ailments such as headache, backache, dyspepsia, dizziness, indigestion, pains ot
various kinds, piles and numerous other disorders CONSTIPATION is a crime
againut nature, and no human being can be well for any length of time while
constipated. DR. TUTT S LTVEB PILLS is the remedy and has been used
successfully all over this country for 72 years. Get a box and see how it feels
to have your liver and bowels resume their health-givin- g natural functions.
For sale at all druggists and dealers everywhere.
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It Is certain that there is not enough
wheat, corn or rice in the world to let
one bit be wasted In any way which
we can avoid or control. H. Hoover.

st.tcliefl I shall take them f the
printer nnd have a lot of printing
done. One side of the handkerchief
will have the Stars and Stripes float-
ing around. There will also be the
words: 'From Samuel Bowser to a
gallant soldier or sailor.' Under tha
flag will be the words: 'Keep your
face to the foe. "

"That will be nice," smiled Mrs.
Bowser.

"On the other side of the handker-
chiefs will be printed the Ten Com-

mandments and the Lord's Prayer.
The soldier will be all the braver and
better on reading these things over
just before going into battle. It will
nerve him up. After he has fought
for twenty minutes he will find tha
sweat starting from his brow. The offi-

cer in command will call a halt and
every soldier will pull out

and wipe the sweat from his
face. Perhaps hi will also have a min-
ute or two in whirfh to run over the
Commandments. He will at least
think of me as he resumes his heroic
fighting. What do you think of my
idea, Mrs. Bowser?"

"It, is good it is splendid !" was the
reply, "but hadn't we better figure it
a little?" '

"Figure! Figure!" exclaimed Mr.
Bowser. "What is there to figure
about? I present the soldiers and
sailors with a million handkerchiefs,
such as I have described. They' are
thankful to me. Many of them write
me letters expressing their thanks. I
don't see the use of figuring."

"Well, dear, how many yards of
cambric have you got to buy to make

COLT DISTEMPER
You can prevent this loathsome disease from runningthrough your stable and cure all the colts suffering withIt when you begin the treatment. No matter how young,SPOHN'S is safe to use on any colt. It Is wonderful how-I-

prevents all distempers, no matter how colts or horse
at any age are "exposed." All good drugtrtsts and turf
goods houses and manufacturers sell SPOHN'S at 50 cent
and $1 a bottle; (5 and J 10 a dozen.

SPOHSf MEDICAL CO., Mfm., Goilien, Ind., 17. S. A.

He Would Give Away
a Million to the

Soldiers

Copyright, 1917. by the McClure NewsDa-pe- r
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; (By M. QUAD.)
On coming up to the sitting room

after dinner Mr. Bowser went direct
to the library and closed and locked
the door. He was In there for about

n hour, and when he came out his
looks showed that he had something
very important on hand. He carried in
tits hand a yard of cambric which he
liad bought at a store as he came
Jiome. '

"Well, what is It?" queried Mrs.
Bowser.

"My dear," replied Mr. Bowser, "you
know that I am an American and a
patriot to the backbone?"
, "Yes."

"You know that one of my grand-
fathers fell at Bunker Hill and the
other at Yorktown?" ,

"No, I did not know it," said Mrs.
Bowser, "but 111 take your word for
4t. You had forgotten to speak about
it."

Mr. Bowser got red in the face and
(bristled up a bit, but finally con--

THE AUTO SAl VAGE COMPANY, INC.
The largest dealers is America having new ind used parts and accessaries for over ISO makes of cars and after yea

50 to 75
Wrttetoday to onr nearest office fiHR
for onr now imtAinc HrMtut nurta vVtl
and accessories. It will bave fi!flRflHTFF can be returned at onr expense, aodyo
VOU munoT. UUMIlnn fcb ninnnr will hn rhMtrfnllv Mfnnrtnrl.

THE AUTO SALVAGE COMPANY, ING,
Kansas City, Ho. St. Louis, Mo. Cincinnati. Ohis
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"Send Them to the Quartermaster at Washington."

He Is a capitalist ' - "

Who hath his surplus well laid bj
And doth Invest his all for good;

Whose dividend returns are sure and
high,

In bank of truth and brotherhood:
J. H. Ayers.

COOD THINGS IN SEASON.

A sandwich filling that is unusual
but good, Is Italian. Boll a pound of

calf's liver until
tender. then while
hot rub It through
a sieve. Measure
and mix with i

three-fourth- s of the'
amount of stuffed
olives finely chop-

ped. Add stilt, pep-

per and mayon
naise to moisten and spread on but-

tered or rye bread.
Tuna Timbales. Melt two table

spoonfuls of butter, add a fourth of a

cupful of bread crumbs and a cupful
of milk, cook five minutes, stirring con-

stantly. Add a pound can of tuna fish,
flaked, two eggs slightly beaten, a

each of chopped parsley
nnd lemon juice, a half teaspoonful of
celery salt, the same of onion juice
and salt, and an eighth of a teaspoon-
ful of pppper. Turn into buttered cus-

tard cups and cook in water In a mod-

erate oven. Serve with tomato sauce.

Hot Chicken Sandwiches Cook the
chickeu ttntil tender in plenty of wa-

ter so there will be a good supply of

broth. Cool, remove the meat from the
bones and clip It into bits with the
scissors. Put the skin and giblets
except liver through the meat chopper
and mix the chicken with enough stock
to make the mixture moist. Thicken
the remaining stock with one and a half
tablespoonfuls of flour and cook un-

til smooth, season well with salt, pep-

per and onion juice. For each serv-

ing take two slices of bread place a
spoonful of the chicken on a slice, turn
over it another sltce and dip a ladle
of gravy over it. Serve with potato.
This will serve 15.

Scalloped Peaches. Butter a bak-

ing dish and cover the bottom with
sliced peaches, fresh or canned.
Sprlukle with buttered cracker crumbs
and repeat until the dish is full, having
the crackers on top. Pour over the
juice from the can or a sugar sirup,
if fresh fruit is used, and bake 45 min-

utes in fresh fruit, 30 if canned
peaches. ,

Other fruits,, like pears, plums, apri-
cots may be. used in this way, add-

ing acid or sugar as needed to make
the dish palatable.

Good cheer is the every day pres-

cription that keeps the heart alive.

MORE GOOD THINGS.

A good winter relish to serve with
mentis:

Beet Relish. Take a

quart each of finely
chopped cooked beels,
and cabbage, add two

cupfuls of sugar, a cup-
ful of finely chopped
celery and a cupful of
fresh grated horserad-
ish. Mix with cold vine-

gar and seal.
Sweet Potato Pie.

Pare, boll nnd mash
three large sweet potatoes. Season
with salt and beat light. Line a cas-

serole with pork sausage, put in the
potatoes, cover with sausage and bake
in a hot oven 30 minutes. Bake un-

covered the last ten minutes.
Macaroni With Kidney Beans.

Cook a cupful of macaroni until soft.
Heat a cupful of milk and add to it a
tablespoonful of butter and one of flour
rubbed smooth, cook five minutes, then
add a cupful of hot, strained tomsito
and a pint of canned beans. ,

. Lentils With Onions. Take a cup-
ful of lentils soaked over night, cook
In two cupfuls of water with a stalk
of celery, a sliced carrot and two
sprigs of parsley. Remove the sea-

soning and rub through a sieve, stir in
a cupful of onion puree, a cupful of
soft bread crumbs, salt and pepper to
taste and one beaten egg to bind the
mixture. Form into cones with flour-
ed hands and. chiU for an hour. Then
dip in egg, crumbs and fry in deep
fat. , Serve garnished with water
cress.

Onion Loaf. Put a cupful and a
quarter of nuts through a meat chop-
per. Moisten the soft part of a loaf
of bread which has been, flaked, add
the nuts, a teaspoonful of mixed
herbs,, a half teaspoonful of salt, n
dash of paprika and a cupful of finely
chopped, onion, mix with two table-spoonfu- ls

of butter and half a cupful
of cream. Work with the hands into
a loaf, put into a buttered pan and
bake one hour basting with butter and,
serve hot with a cream sauce.

Vegetable Cutlets. Boil until ten-

der half a dozen carrots, a turnip and
an onion. Mash, and mix' with a cup--;
ful of cooked lentils or peas. Season
with parsley, salt and pepper and bind
with egg. Form into balls, dip In
crumbs and egg and fry in deep fat,
Curry may be added if liked. ,

Seasoned nnd spiced vinegar URed

for pickles should be saved and added
to cooked cabbage or string beans,
making a most fusty dish and quite,
out of the ordinary. Spiced Vinegar
left from pickled peaches Is dslicioas
la mince meat

THE DAILY PROBLEM.

What shall we have for dinner? 1?

the daily problem, and any aids toward
r. ' helping to solve the prob

lem are always welcome.
Pea Griddle Cakea

Soak two cupfuls of
dried peas over night and
cook the next day until
soft and will pnss
through a sieve. Keep
the water to use for

I fffYVj sauces or soup stock.
t?SB$ Beat two eggs, add the

j
- yolks to the puree, with

a cupful If milk, half cupful of barley
flour, a fiblespoonful of drippings, a
half teaAoonful of salt, and a tea-

spoonful find a half of baking powder.
Then fold the whites of the eggs nnd
bake on a hot griddle. Serve as a veg-
etable orins a meat substitute..

Fruit Pudding. Slice two quarts of

apples, measure one and a half cup-
fuls of sugar, half a cupful of wnter.
three tablespoonfuls of butter, a third
of a nutmeg grated, seven slices of
bread. Butter the bread and soak In
the cold water until soft. Place it in
the bottom of a baking dish, spread
over It half of the apple and sprinkle
with half of the sugar and nutmeg. Re-

peat, pour. In water by the spoonful,
cover with a plnte, and bake very slow-

ly two ahd one-hal- f hours. Serve hot
or cold, ii Lemon sauce goes well with
this pudding.

Kedgeree. Take equal ,nrts of fish
and rice, for one cupful of rice take
two hard-cooke- d eggs, one teaspoonful
of curry powder, two tablespoonfuls of

butter, a half a tablespoonful of cream,
salt, pepper and cayenne to taste. Put
the shredded fish, cooked rice, butter
and white of eggs, cut fine, cream and
seasoning in a dish, and toss over the
Are until hot. Rub the yolks of the
eggs through a sieve, sprinkle with the
curry, and serve hot. Boiled samp, or
coarse hominy is very palatable. Soak
It over night, simmer gently all day,
adding water as needed. Just before
serving ftiM butter, cream and season-

ing of salt and serve hot.
Codfish Pie. Take one cupful of

shredded mashed potatoes, two eggs, a
half cupful of milk, mix well, add one
beaten egg. Put into a shallow baking
dish, spread with the other egg beaten
lightly; then cover with buttered
cruB)t y Poke In a quick oven.. Slip
onto a chop dish and serve with a gar-
nish of parsley.

Ennui Is simply being tired of doing
nothing, and being too tired to do any-
thing else.

COMMON VEGETABLES.

We do not tire of the daily potato,
but we do weary of the vegetable

' served in the same
f7b9 way. This Is true

or an or tne otner
common vegetables.
They are served
too often in the

It J A SS same old way. Try
VMilA Pi AVI boiling them for 10

y.Y.aflAM or 15 minutes with
the skins on, then

peel and put into the oven to bake.
Every bit of 'such a potato will be
eaten.. This method may be varied
by basting them with any sweet fat
while baking, of course having them In
a pari in either case.

Beets when young and tender, the
size of a walnut, are delicious with
butter, pepper and salt, with a dash
of lemon juice or vinegar. When
good sized they , may be cooked,
scooped out and used as receptacles
for chopped salad of any kind. Place
on a lettuce leaf or in a nest of.

shredded lettuce and serve with a good
salad dressing. This Is a most whole-

some and attractive salad.
Turnips may also be cooked and

used as cups for a hot vegetable or a
salad filled with creamed carrots or
potatoes and used as a garnish for
meat they will taste good and appeal
to the eye. -

Carrots are very nice boiled tender
and served with green peas ; season
wttli butter, pepper and salt and with
a dash of sugar. Sliced carrots aro
good boiled until tender nnd then al-

lowed to simmer In a little sweet fat
with a spoonful or two of shredded
onion; salt and pepper to taste, then
served around chops or stew.

Swiss chard should be a standby
during the growing season, and canned
for the months when it cannot b

grown. Take the white stalks, cook
and serve In a d white
sauce, or mix with celery for a salad.
The greens are treated in various ways

molded nnd served as a salad or hot
with chopped, cooked egg. The stalks
may be cooked and serve as asparagus
or In a lemon ring or a beet ring as a
salad. French or mayonnaise dressing
is appropriate for this vegetable.

Corn as pudding, corn with toma-
toes as an escalloped dish, stuffed
green peppers, all lend themselves to
an endless variety of dishes.

Cooked beets 6hoe stringed or lat
tlced, using' the handy little cutter,
will make a pretty salad nil by them-
selves If chilled and served m lettuce
nests. ; -

SAVING
Atir article Durehnswl from na whlnhdnM

Oyster Fishing by Submarine.
Mr. Simon Lake, the father of the

modern submarine, has suggsted the
use of the submarine for polrtr explora-
tion for ferrying supplies across Iee
bound rivers, for seeking sunken treas-
ure, nnd for dredging oysters.

Experiments have demonstrated ta
Mr. Luke's satisfaction that when th
submarine is at the bottom of th
ocean, the oysters can be sucked uf
into It on the vacuum cleaner prin-
ciple. When traversing good ground,
the submarine will suck up 5,000 bush-
els of oysters in an hour. This means
that in one hour a mass of oysters
will be collected which, if compactly
piled, would require a cylinder one and
three-quarter- s mile long to hold it
The idea should be particularly use-
ful to the pearl-oyste- r fishers, as ot
Ceylon, for Instance.

Wouldn't Keep Sugar He Found.
Washington has another honest

man. He's Edward B. Maddox, who.
after suffering for the last two months
from the sugar famine, turned 340

pounds of the "precious stuff" over
to the Washington police, lie had
found a barrel of granulated sugai
near the substation of the Potomas
Electric company. Evidently the bar-
rel had been dropped by a truck. Mad-
dox has been able to get less than two
pounds of brown sugar a week, h
said. The amount of sugar he found,
on the war basis, would have lasted
him four years. He was not regret-
ful, however, that he had turned the.

sugar over to the police to find its
rightful owner. Washington Times.

The Line Drawn.
Pat was celebrating and he hod lnv

bibed too freely. He punched anothe
man in the face and got haled up be-

fore the court. The judge told him hs
was charged with striking a man.

''Shure, yer honor, can't a man have:
a bit of fun?" asked Pat.

"Yes," said the judge, "but your
right to have fun is ended where this
man's nose began." Boston Tran-
script.

True Blue.
Cornelius Vnndervilt, at a luncheon

at Piping Rock, praised an old Ne
Yorker.

"He is a true-blu- e American fot
fair," Mr. Vanderbilt said. "His an-

cestors came over on the Mnyflowet
and his descendants are going back on

army transports."

It's the love of the other fellow foi
your money that Is the root of all evil.

Some folks learn from an experi-
ence ; others never recover from it.

Children Who Are Sickly
When your child cries at oieht, tosses

restlessly in its sleep, is constipated, fev-
erish or has symptoms of woraas. you feel
worried. Mothers who value their own
comfort and the wel fare of their children,
should never be without a box of

Mother Cray's Sweet
Powders for Children
for use throughout the sea-
son. They tend to Break
up Colds, relieve Feverish-ness- ,

Constipation, Teeth-
ing Disorders, move and
regulate the Bowels and
destroy Worms. These
ponders are pleasant to
take and easy for parenta
to give. They cleanse the
stomach, act on tha Liver Trade Mark.
and give healthful sleep Don't accent
by regulating tae child's aoyfubstitute.
system.

Ued by mothirs for 3t ytart. Sold by all
druggists, 25 cts. Sample mailed FRZK.
Address. A. S. OLMSTED. Le Roy, N. Y.

Be sure you ask for and obtain
Mother Gray's Sweet Powders for Children.

for the prompt relief of Asthma and
Hay Fever. Ask your druggist for It.

REE .f .dJno dolar. Write forr SAMrLaEa
Northrop &t.ymanCo..lnc.,Buffalo.N.Y.

PARKER'S '

HAIR BALSAM
tollot nraMr&tion f maris.

i;',; if X I Help to erd tout (Uxtdruff.

f ForRtnrin C.nlnr and

?r25j Boanty to Gray orFadod Hair

W. N. U., CINCINNATI, NO. I.

JUST WHY IS A GUINEA HEN?

Question Is Asked by Writer Who y

Has No Great Liking for
the Breed.

Whoever designed the guinea lien
and composed the music for her vocal
organs must have used a rasp for a
tuning fork. Guinea liens and their
husbands are alike In appearance;
when you've seen one you've seen the
other. Their plumage is of one and
the same piece of goods, like the Quak-
ers'. If ever you have indulged in fil-

ing the teeth of n cross-cu- t saw, you've
heard the synonym of her melody.

Nature did herself a dreadful injus-
tice when she produced this variety of
fowl nnd the farmer who gives her
board and lodging is no good Chris-
tian. I say this because any man wlio
sells you a guinea hen as youthful and
tender has designed to skin you. I
have a dim recollection of tasting one
many years ago, and I will say this
the gravy was quite tender.

A group of guineas running to keep
out of harm's way resembles a streak
of 10-ce- calico of somber hue with
polka-dot- The guinea hen lays a
very small egg with spots on It simi-

lar to those we see in cheap grocery
stores in fly time. The eggs have no

rating in the commercial world. They
are used exclusively for hatching more
trouble.- - Cartoons Magazine.

One Sorrow.
John Mitchell, chairman of the food

commission of New York, told a re-

porter a Christmas slum story.
"I visited a hall In Pittsburgh one

Christmas," lie said, "where 200 chil-
dren from the poorest quarter were
fed ott turkey, cranberry sauce and
mince pie.

"Bwo scrawny little girls attracted
my attention, and I halted near them
to hear how they were enjoying them-
selves. This is the dialogue I heard:

"'Say, Maine, ain't this grand?'
" 'You bet it Is ! Only I'm sorry for

one thing, Lizzie.'
"'What are you sorry for, Mame?'
"'I'm sorry I went and got me cor-

sets ivended.' "

Edited.
The romantic maiden made the fol-

lowing ecstatic entry in her diary:
"Although he has known me only

two days, he loves me!"
Nothing could exceed her ange. and

mortification when she discovered,
much later, that her kid brother had
been reading her sacred little book.
She knew It because he had scratched
out the word "although" and substi-
tuted "because."

"Cold In the Head"
Is an acute attack of Nasal Catarrh. Per-
sons who are subject to frequent "colds
in the head" will llnd that the use of
HALL'S CATARRH MEDICINE will
build up the System, cleanse the Blood
and render them less liable to colds.
Repeated attacks of Acute Catarrh may
lead to Chronic Catarrh.

HALL'S CATARRH MEDICINE is tak-e- n

Internally and ants through the Blood
on the Mucous Surfaces of the System.

All DruKRlsts 75c. Testimonials free.
S109.0O for any rase ot catarrh that

HALL'S CATARRH MEDICINE will not
euro.

F. J. Cheney & Co.. Toledo, Ohio.

Chivalrous Youngsters.
Henry has a large Newfoundland

dog named Rex. While at play a
frozen and hungry little dog ap-

proached. Rex growled and Harry
said: "Be a gentleman, Rex. Don't
hurt the litt'e dog; he got no home or
friends."

His Choice.
"Is he mnking any special claim for

exemption?"
"No. Says he'd rather die in battle

than live the rest of his life as a liar."

As long as a man Is of a forgiving
disposition a woman chiesn't care
whether he pays his debts or not.

Colds Cause Headache and Grip
LAXATIVHBltOMoyl'INlNB '1'ablnts rewoTflthe
abuse. There la only one "Bromo Uulnine," at. W
ttHO V'i algnature on box. SOo.

Business Is a mnutle that covers a
multitude of queer transactions.

For Constipation, Biliousness, Liver and

Kidney troubles, take Garfield Tea. Adv.

Montana will expand wheat-growin- g

area In the spring.

When Your &es Need Care
Try Murine Eye Remedy

tta 8mrtlng Jat Kye Comfort. SO wb'h at
JrtinTtata or nalL writs (or Free Bie Book.
MtlUMaStJCUSttJSDX CO., CUUAUO

a million handkerchiefs? At four
handkerchiefs a yard, you have got

h r

to buy two hundred and fifty thousand
yards. That's what I mean by figuring."

"Well, suppose I do buy that many
yards !" grumbled Mr. Bowser.

"Oh, nothing, but It will cost you
about twelve cents ft yard."

"You don't mean it!" shouted Mr.
Bowser, as he rose up. "Why, tha
patriotic mills up at Fall River ought
to give me this cambric for four cents
a yard. You are way out In your
figuring."

"Those patriotic mills will charge
all they can get, as you will find," dry-

ly replied Mrs. Bowser. "How much
do yon expect, to pay to have those
handkerchiefs hemstitched?"

"About one cent for every ten."
"If you get them done for a cent

apiece you will be wonderfully lucky,
for large handkerchiefs like that I
think about two cents apiece will ba
nearer the mark. You take notice, Mr.

Bowser, that the handkerchiefs will
have to be cut from the cloth. Did
you expect me to take a pair of shears
and do it myself ?"

Mr. Bowser did not reply. He sim-

ply looked uneasy.
"And the printing, Mr. Bowser the

printing? Have you got any estimate
on that?"

Mr. Bowser had no estimate.
"There must be handling and track

lng, and how are you going to ge'
them to the soldiers?"

"Why, I can send them to the quar-
termaster at Washington and he will
give them out with the uniforms."

"Don't be too sure of that, Mr.
Bowser. The . government has never
provided the army or navy with
fancy kerchiefs or cough sirup or
chewing gum, and probably never
will. Hadn't you better try some
other plan to show the brave soldiers
that you are their friend?"

Bowser rose up. He had a terrible
look on his face. He gasped and he
gurgled, and he waved his arms.

Finally the words came:
"Mrs. Bowser, I am no patriot.' My

grandfathers did not fall at Bunker
Hill or Yorktown. I am not an
American. I don't care a hang for
the Star-Spangl- Banper and the
screaming eagle, and you are t
blame for it! Yes, you are to blame!
In your d way you have
made me a .traitor to my country.
Good night, Mrs. Bowser, you may
never see me again."

With that the went down
the hall and clapped on his hat and
banged the front door after him, and
he did not reappear until three o'clock
in the morning. Then he got softly
into bed and begau to snore as only a

patriot can. He had given up the
handkerchief question, but was still
for war on the right side. And Mrs.
Bowser was very sorry that she ha4
hurt his feelings.

eluded to hold on to himself, and he
therefore went on:

"There is nothing pro about me. I
yelled for liberty, freedom and the
American eagle. I am for the presi-
dent ; I am for the country ; I am
for war; I am for the soldiers and
sailors."

"Yes, I know you are," was Mrs.
Bowser's comment.

"I have bought Liberty bonds and
other bonds, and I have subscribed
to the Red Cross funds and other
funds. I should have enlisted in the
army or navy months ago, If I had
not been too old. Mrs. Bowser, your
husband stands forth as one of the
great living patriots of America."

"But are you going to make a
white flag of peace of that cambric?"
she asked.

"Flag of peace?" he echoed, in tones
of contempt. "Not by a durned sight !

I am for flags of war Instead. You

"Every Soldier Will Pull Out His
Handkerchief."

could not guess in a month what I am

going to do with this cambric. What
does a soldier or a sailor in camp or
at the front need most?" V

. "Why why, he needs ...so many
things that it is hard to say what he
needs the most."

"Then I will show yon," said Mr.

Bowser, as he folded the cambric so
as to make four squares of It, each
one a handkerchief of good size.

"Yes, a soldier needs handkerchiefs,
and you are going to buy some as pres-
ents?" queried Mrs. Bowser.
"That is just what I am going to

do, and I want you to help me a lit-

tle. . Will these handkerchiefs be about
the right size?" :.'

"Yta." ,
-

"I want the soldiers and sailors to
knot that I am their friend. When
hese handkerchiefs are cut and


